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24. {Original) The method of Claim 22, wherein the final temperature is at most 
about 20''C. 

25. {Original) The method of Claim 1 further comprising forming the dough into a 
layered structure, the layered structure comprising a base sheet of the dough 
covered with a pastry filling, with a top sheet of the pastry blend of the dough applied 
thereover. 

26. The method of Claim 25, wherein the layered structure is crimped and cut to 
form the toaster pastry. 

27. (Original) The method of Claim 26, wherein the toaster pastiy is fried and 
frozen. 

28. (Origtnat) The method of Claim 25, wherein the filling is selected from the group 

^f\n0*t€*^lw^n Af^Al-^Arv«« ri4'«^^«^^jv%«»» ^'«»w««^«v m %.w%«MVWf pu^ti y ^ 

comprising the steps of: 

(a) mixing together forming a bl e nd of ingrodionto compris i ng wheat flour 
in an amount of from about 25 to about 35% by weight of ingnadients for the dough, 
sugar to taste and shortening in an amount of from about 1 .5 to about 2,5% by 
weight of the ingredients for the dough to form a first blend of ingredients : 

{b) adding to said first blend of Ingredients wheat farina in an amount of 
from about 20 to about 35% by weight of the ingredients for the dough to fonn a 
second btend of inanedients : 

(c) mixing yvith said second blend of ingredients modified starch in an 
amount of from about 1 to about 1.5% by weight of the ingredients for the dough, 
baking powder in an amount of from about 0.3 to about 1.2% by weight of the 
ingredients for the dough, salt to taste, a reducing agent in an amount of from about 
0.01 S to about 0.025% by weight of 4he ingredients for the dough, dextrose in an 
amount of from about 0.25 to about 0.75% by we'^ht of the ingredients for the 
dough, and dried egg yolk in an amount of from about 0.8 to about 1.3% by weight 
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